ko, ®pannus, 2 Gpespanst 2026 roga

MPOTPAMMA I'PAHTOB 0IV CIIOCOBCTBYET
PA3BUTHIO HAYYHbIX UCCIIEAOBAHMMH,

HAMPABJIEHHBIX HA PEWUEHUE OCHOBHbIX
NMPOBJIEM, COCTOALLUX NEPEA CEKTOPOM

OIV 0bbsBASET 0 NATM MCCNEAO0BATENbCKAX MPOBKTAX, MOJIYYMBLINX
rpaHTbl 01V 8 2025 roy. 3Tv MHHOBALMOHHbIE NPOEKTbI HANPaBEHbI HA
DELIEHIE K/TH4YEBbIX NPOBIEM, CTOSALLMX NEPEe], MUPOBLIM BUHOE/IbYECKUM
CEKTOPOM, OT YCTOMYMBOrO Pa3BUTMS M W3MEHEHMA KMaTa [0
TEXHOIOTVYECKMX  MHHOBALMA 11 YCTOMYMBOCTA  LIEMOYKM  CO3JaHIS
CTOMMOCTA.

BbiOpaHHbBIE HCCIIENOBATENbCKUE IIPOEKThl, KOTOpPBIE B HACTOSIIEE BpEMs
HaxoHsTCsl B CTauM peaju3alluy, OTHOCSITCS K KJIIOUEBBIM INPHUOPUTETHBIM
00671aCTSIM, KOTOPbIE TIporpamma rpantoB OIV CTpeMUTCs U3YUUTh, B TOM UUCIIE:
yCTOMYMBOE BUHOTPAJApCTBO W  aJanTaluss K M3MEHEHMIO KJIMMAarTa;
TEXHOJIOTUYeCKMe MHHOBALIMM M MaTepuasbl, C OCOObIM BHHUMAaHHEM K
COKpallleHUIO YIJIIEPOIHOTO CJlefia; yCTOMUMBOCTD LIETIOUKU CO3[IaHMsI CTOMMOCTHU
B BUHOTIP3JApCTBE U BUHOMEJWH, BKJIOYAs DKOHOMUYECKYI0 M COLAAJIbHYIO
YCTOMYMBOCTb Y MEXIYHAapOJHYIO TOPIOBJIO; a Takke MHPOpMauus st
notpeéuTesiel, BKIoYas 6e3011aCHOCTb U MMTaHUE.

Monyyarenu rpantoB 2025 roaa u TeMbl NpoeKToB

YCTOMYMBOE BUHOIPAnapCTBO
HaszBanme: Sustainable Alternatives to Copper for Plasmopara viticola:

Unravelling Grapevine-Microbiota-Pathogen Interactions in a Rhizotron System
- 15 mecs1ieB
I'panTomosnyyarens: Asier Camara

ApanTanysg K UBMEHeHUIO KJIMMaTa

HasBanmue: Development and Application of High-Resolution Lysimetric Systems
to Evaluate Stomatal Sensitivity to Water Stress in Grapevines - 6 Mecs1eB
I'panTonmosyyaress: Felipe Ignacio Suarez Vega

YCTOMYMBOCTD 11ENTOYKY CO3IaHNMSI CTOMMOCTY B BUHOTPAJIapCTBE U BUHOAEIUN
HasBanme: From Genes to Glass: Enabling Genome Editing for a Globally
Sustainable Wine Future — 12 mecsueB

I'panTomosyyaress: Syuzanna Mosikyan
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TexHoJsIornYecKre MHHOBAIUU

HaszBaume: Strategies for Improving the Sensory Quality and Stability of
Dealcoholised Wines — 36 MecsiiieB

I'panTonmosnyyaress: Isela Mejia Fonseca

TexHoIOTMYECKYEe UHHOBAIIUY

HasBanmue: Oenological Process Optimisation and Stability Assessment of Canned
Wines through Chemical and Sensory Analysis - 12 mecs1eB
I'parronosyyaress: Inés Horcajo Abal

I'pantbl 01V Ha uccnea0BaHmna 1 noaaepxKy
BUHOTPaAapCKo-BUHOAENbYECKOr0 CEKTOpa

B pamkax peanusauum cBoero Crparermyeckoro mnaHa OIV  exerogHo
MPUCYXJAET KPaTKOCPOYHbIE HCCIE€JOBATENbCKUE TPAaHTBl M TPEXJIETHUE
WCCIeoBaTeIbCKUe IPAaHTbI, HAIIPABJIEHHbIE HA MOATEPKKY HAyYHBIX IPOEKTOB
BBICOKOTO ypPOBHSI B IIPUOPUTETHBIX IJIsI HEe OOJAaCTsAX. DTH TPaHTHI
npefHasHaueHsl I IOCJeIUIIJIOMHOrO 06pasoBaHUsl U Ppa3paboTKu
CTPYKTYPUPOBaHHBIX  IPOEKTOB,  CHYXallUX  HHTEpPEcCaM  MHUPOBOTO
BHMHOTPa/lapCKO-BUHOZEIBYECKOTO CEKTOPA.

duHaHCHpOBaHME STUX MCCIJIEJOBATEIbCKUX I'PAHTOB CTAHOBUTCSI BO3MOXKHBIM
6saropapss pUHAHCOBOMY BKJIA[ly KOHCOPLMYMa KOMIIAQHWM W3 TJI006aJIbHOTO
BUHOIPaIapCKO-BUHOZE/IbYECKOTO CEKTOpa B JOINOJHEHHE K COOGCTBEHHOMY
6omxkety OIV. DTOT [OMOJHUTENbHBIN BKJaJ I[103BOJISIET COIENCTBOBATh
peanusanuy  amMOMLMO3HBIX IIPOEKTOB, HMEIOUMX CUJIbHOE  HAY4HOE,
TeXHHYECKOe ¥ COLMaJbHOE BO3LEHCTBME, IIpU IIOJHOM TapaHTUu
HEe3aBUCHUMOCTH UCCIIeJOBaHUN.

Tpetuit ron noxpsn B KoHcopuuyMm Bxonar Familia Torres (Vcmanust), Masi
Agricola (Mtamus), Moét & Hennessy (®pannus), Sogrape (I[Topryranus), Vifia
Concha y Toro (Uunm) n Yalumba Family Winemakers (ABcTpanusi).

Bmecre ¢ OIV 3TH mapTHephl MOATBEPKIAIOT CBOIO OOIIYI0 IPUBEPKEHHOCTh
HCCIeOBaHMUSIM, WHHOBALlUSIM U YCTOMYMBOMY Pa3BUTUIO, TONAEPKUABAS
6yAyLYI0 KOHKYPEHTOCIIOCOGHOCTb M YCTOMYMBOCTh MUPOBOTO BUHOTPaslapCKO-
BMHOJIE€JIbYECKOTO CEKTOPA.
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https://www.torres.es/en
https://www.masi.it/en/
https://www.masi.it/en/
https://www.lvmh.com/fr/nos-maisons/vins-spiritueux
https://sogrape.com/en
https://conchaytoro.com/
https://conchaytoro.com/
https://www.yalumba.com/yalumba/
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Ot peaaKuum:
0 MexxayHapozHOM opraHu3aumm No BUHOTPaAAPCTBY U
BuHoaenuio (0IV)

OIV — 5TO MeXNpaBUTEILCTBEHHAs HAay4yHas M TEXHUYECKAs OpraHusauys,
CTaBIIasi [IPU3HAHHBIM MUPOBBIM aBTOPUTETOM B BHUHOIPaJapCkol U
BUHOJIEJIbYECKOU OTPACIIN.

B nHacrosmee BpemMs B coctaB OIV BxonaT 51 rocynapcTBo-ujeH, SBJSIOUECs
MIPOUBBOIUTENISIMU U MIOTPEOUTENISIMU BUHOTPaZa U BUHA. Ha HUX IPUXOAUTCS
90 % MUPOBBIX IJIOWANEY BUHOTPAJHUKOB, 88 % MUDPOBOTO IIPOU3BOLCTBA BUHA
n 75 % MHUpPOBOro motpebdseHus: BUHA. IBaxknpl B rogy 6osee 500 3KcrnepToB
CcobUpaIoTCs], YTOObI OLEHUTh, OOCYAUTb U MPHUHSITh HA OCHOBE KOHCEHCYyca
PE30JIIOLMHY 0 CJIEAYIOUM TEMaM:

1. BuHOTpaZapCTBO M CTOJIOBLIV BUHOTPAL,

2. DHOJIOTHSI U METOJIbl aHAJIM3a.

3. DKOHOMUKA U [TPaBO B BUHOIPAJlapCKO-BUHOMEJILYECKON OTPACIH.
4. Be3onacHOCTb U 3[J0POBbE NOTPEOUTETIEI.

Ve B Teyenue crosietus OIV urpaer Beyllyo poJib B PEIIEHUN BCETO CIIEKTPA
mpo6sieM BHHOTPAJAapCKOM ¥ BHHOJENBYECKOH OTpacad, paspabarsiBasi
COOTBETCTBYIOIIME  CTAHJAPTBl, PEKOMEHAAUMU ¥  HH(OOPMAIVOHHbIE
MaTepuaIbl.

KonTakTbl

JKypHanucTbl MOTYT IOJIyYUTh JOMOJHUTENIbHYI0 MHPOPMALIKIO, 06paTUBIINCh B OTHes Ipecchl U
KoMMmyHuKauun OIV.
DeKTpOHHAs MOYTa: press@oiv.int, Tenedon: +33 (0)1 44 94 80 91.

Mb1 B coucerax

@oiv.int (Facebook, LinkedIn)
@oiv_int (X, Instagram)

MexayHapoaHas opraiu3auus no BuHorpagapcTsy v suHoaenuio (OIV)
MexnpaBuTenbCTBEHHaRA OpraHu3aLys
Co3panne — 29 Hosbps 1924 roza - Peopranusaums — 3 anpens 2001 roaa

Hotel Bouchu d’Esterno
1, rue Monge « 21000 Dijon
+3314494 8091
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